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INGREDIENTS 


e 4ears Corn 

e 4tablespoons Melted butter 
e 3 Limes 

e 1tablespoon Chili powder 
e 1 tablespoon Salt 

e 1 tablespoon Cumin 

e 6 tablespoon Ketchup 

e 6 tablespoon Mayo 

e 1 bunch Cilantro 

e 1 clove Garlic 

e 1 bag Vinegar chips 

e 1 package Queso Fresco 


PREPARATION 


Brush corn with melted butter, sprinkle with salt and chili powder. Grill, then cut off cob. Make 
Salsa Rosada with chili salt, ketchup, mayo, cilantro & garlic. Warm corn in a bit of butter in 
skillet, toss with chili salt, chips & salsa rosada. Garnish with quest fresco, cilantro and a lime 
wedge 
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